
Hooley Menu



Chef’s Soup of the Day 
Seasonally selected vegetable soup
CY SP 

Duck Pâté
Served with peppery baby rocket &
blackberry chutney
WH MK SP TN 

Fox’s Wild Irish Mussels 
Steamed in cider, onion & garlic
cream stock
FH MK MS CY SP 

We have been over 220 years getting ready for tonight

HOOLEY MENU

Lamb  Shank
Joint of Irish lamb shank with potato &
vegetables in a rich lamb & red wine jus
CY MK SP

Irish Lamb Stew
A classic combination of tender diced
slowly stewed lamb, diced potato, carrots,
celery & pearl barley. 
Topped with puff pastry
CY WH SP

Fox's Vegetable Stew
Seasonal & root vegetables with red lentils
cooked in a l ight herb & tomato sauce 
WH SP CY

T O  F O L L O W

T O  F I N I S H

Homemade Apple Pie
Shortcrust pastry with fresh apple
pieces & apple compote. Served with
cream/ice cream 
WH SP EG MK SE TN PN

Fox's Banoffi Cream Pie
A biscuit base topped with homemade toffee
& freshly sliced banana, with whipped cream
WH EG MK PN SE TN

T O  B E G I N

Roast Chicken Supreme 
With spring onion mash potato & roasted
vegetables served with red wine gravy
MK SP CY

Beef & Guinness Pie
Slow-cooked Irish beef in a red wine gravy,
topped with puff pastry. Served with roast
vegetables & spring onion mash
CY SP WH

Siracha Atlantic Prawn Salad
Served with marinated cucumber & dil l
dressing
CS SP FH EG CY

Fox’s Seafood Chowder 
Potato & cream-based soup with a
traditional selection of shellfish, smoked
& white fish
FH CS CY MS MK SP 

All desserts are homemade from our Award-Winning Fox's Bakery -Est 2000

Fox's Famous Whiskey Cake
Moist sponge cake flavoured with
chocolate & heavily laced with whiskey,
layered with fresh cream and topped
with toffee sauce 
WH SP EG MK SE TN PN

T E A  /  C O F F E E

NOTE: There might be sl ight variations to l isted menu items on the day of your booking as we deal and adapt with
current supply chain or qual ity issues. Correct at t ime of print.  

Fox's Seafood Pie
Traditional seafood pie with hearty
pieces of white & smoked fish, with
select shellfish & vegetables in a
velouté sauce topped with puff pastry.
Served with spring onion mash
WH CS SP MS MK FH CY

CS Crustacean  CY Celery  EG Egg  FH Fish 
MD Mustard  MK Milk MS Mollusc  PNPeanut 

 SE Sesame  SP Sulphites  SY Soya  TN Treenut 
WH Wheat  :RGF Request Gluten Free      

ALLERGENS


